




T 1 ' %year bos been s* good, 

* ixit b 111 pglaiii! and in t ho Cdhmkw, 1 hu t i t is 

m Die iWWOr of every housewife tt) use this 
who fesome and deli.-mus fruit as frequently «« ean 
he oestrnd. Of ]>n-s nnd jellies and baked a pules 
thtro n«d be Ho stmt whatsoever; hut tlu-se 
homely dishes by no moans exhaust the possibilities 
n apple cookery, mid we lliink our rentiers tvill 
ejijoy trying some of the less known 
that we are able to give, 

APPLE HEDGEHOG. 




retypes 


Take six large eoukmg apples : peel, core, and 
slice them, and stew till tender with three ounces 
of moist sugar, two doves, the rind of half a lemon 
and a little water. 

When cooked, take out the clovif ar the 
lemon rind, and 
rub the apple 
Ibi’oneh a s^ cve. 
Arrange tl^p apple 
l>ulp in a glass dish 
as nearly m possi¬ 
ble in the shape of 
a b'M.lgebog, stump 
out I hree rounds of 
ied currant jelly, 
and arrange down 
the middle, and 
then decorate with 
two ounces of sweet almonds cut into strips. 

CO LD Aid 1 !.1. SOU FFLE* 

The foundation of this nice little sweet is com¬ 
posed. of an apple pulp formed by boiling two 
pounds of sharp cooking apples with ihe prated 
rind of a lemon, two doves, and an inch of cinnamon 
until tender, when the apple is rubbed through a 
sieve. To this is added a mixture formed of the 
yolks of four eggs and six ounces of castor sugar, 
which is prepared in the following manner: The 
basin containing sugar nml eggs is put in n an nee- 
pan of foiling water and beaten till quite thick 
and ropey. The water must not be allowed 10 
Imil after the first few moments, und directly the 
mixture is thick enough lhe basin must he lifted 
iVnm ihc .Haueepan, bur the beating should continue 
till Uig eggs feel cool. 

Next dissolve half an ounce of 
gelatine (light weight ) in‘about two 
tablespoonfuls of warm water, and 
“Strain the apple puree ; tlien 

•add the egg mixture. 

Tie a band of paper outside 
china Dr plated souffle mould -so 


and 


l ia! it ‘it muls it bout two iimhejs libovf tile 
2* m / JUtJ ' t*»> mixture before 

time to set, nmj leave till cold. when the 
wmil may be gently drawn Oil. Tiiir- sweet, • 

>e servetl m the mould, and tile tori shorn 

*i!!x -fi a , <l “ is " ia * 118 $* vream 
chopped pmtaeln of nuts* 

APPLE snow 

Make a pulp of ^ krge apples slewed m it little 
>yv£or. and rubbed throvigh a sieve rill tender* 
W hen cold, add the strained juice of a lemon 
and four ounces of cast or sugar. Whip the whi t es of 
six eggs to a Miff froth, and add it, a spoonful nr ,r, 
time, to the pulp whilst healing, Serve the snow 
at once in cuxlard gfc*s#e* t decoratfbg the tops with 
a few candied fruits* 

APPLE kE RINGI ES. 

.Make a syrup of four) ounces of lord siumr 


and half an inch 
of cinnamon boiled 
altogether for five 
minutes. Strain 
the syrup into a 
deep baking-dish, 
put in one and a 
half pounds of 
appkvq peeled and 

euml whole, cover with u buttered jatper, am! bako 
m a moderale oven until they are unbroken, 

Then, lift out the apples, drain well, and pijio 
i hem all over with a, meringue composed of the 
whites of three eggs beaten to a stiff froth, and mix 
with six t ablesjvixmfiils of castor sugar, After 
covering the apples with Ibis, dust them over with 
a lit I In more sugar*, and place In a cool oven till the 
meringue feels dry and crisp and is of a pale biscuit 
colour. 

Decorate each apple with whipped and flavoured 
cream in the centre, and candied fruits and angelica. 
(Serve cither hot or cold., 

APPLE JELLV. 

Cut four pounds of tipples into quarters; put 
them into a preserving pan z cover the fruit with 
cold water, and boil slowly until it 
becomes soft. Then pour the whole 
into jk flamiel bag, and let thtpb 
liquid drip through it. Measure 
the j<uice, and add a pound of Ioai 
sugar to every pint of juice. Boil 
for ten minutes, skimming allBhc|t 
Apple Hedgehog! " time. 













